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Flour dough contains phospholipase in an amt . of 150 units or more per 1 
kg of flour. 

An amt. of phospholipase to be added to the dough is 150 units or more per 
1 kg of flour dough, more pref . 200 units or more per 1 kg of the dough. 
The phospholipase is kneaded with flour and other conventional additives 
such as table salt, followed by shaping into noodles etc. in conventional 
manner . 

ADVANTAGE - The flour dough contg. phospholipase has improved 
mechanical properties, and noodles prepd. from such dough has improved 
taste and touch, and yield after heating in preparation of noodle is 
increased . 
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